Vegetarian
& Vegan

Tomato S OUP with boiled white rice & tomatoes (vegan)

2,3 1]

Beetroot Carpaccio egam

with walnuts & feta cheese cubes
1,24 h

Baked Feta cheese wegetarian

Wwith cherry tomatoes, olives and honey
29.]

Fried potatoes , Vegan"

North german speciality, crusty fried with gherkin" & onions
Fried eggs as per request plus € 1,25 per egg (vegetarian)
2,9, wWith egg c

Housemade vegan Knipp very tasty vegan)
y tasty

Bremen speciality with vegan fried potatoes and apple puree
3 fij

Curry Sausage “Raging Pig* wegan)

with Pommes Frites & delicious homemade sauce by our chef’s recipe

23 3,589, 1,
/

Bratwurst with Sauerkraut ,,Raging Pig

2 fried vegan sausages with sauerkraut & fried potatoes (vegan)
2,51]

, Veggie Burger” with French fries (vegan)

Beyond Meat, lettuce, Cheddar, gherkin' sweet & sour,
braised onions, tomato and Burger-Sauce*

* The Burger-Sauce is a whiskey-flavoured creation of our chefs,
it can be ordeved without alocohol, too
2,54 1]

Wok braised vegetables with pesto

Zucchini, capsicum, champignons, tomato & onions, (vegan)

Additional parmesan cheese upon request (vegetarian)
h, j with Parmesan cheese g
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€ 6,50

€ 6,60

€ /70

€ 6,80

€ 10,80

€ 13,00

€ 13,50

€ 19,80

€ 15,50

This selection is rather driven by taste than by the meatless factor. We offer vegan
dishes for all guests subject to the taste, they are all worth to be tried by non vegans.
The taste matters, the sausages of “Raging Rig” and the patties of “Beyond meat”

are outstanding.

Welcome to our place ,Der Kuhhirte"
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small dishes v

Chicken Soup , Kuhhirte" (wediing soup) € 7,30

Famous speciality of the house, with substantial chicken meat,
meatballs* from pork, royale and vegetables.

a,c,i

Winre

Gardén Salat smaftside dish Salad in a glass bow( € 5,00
lettuce, tomato, cucumber, capsicum.
ac g m
Choose from joghurt~herbs-, honey~mustard- or balsamico dressing
a, g, i g b J 3
3 Bruscetta Classico on a salad cushion € 5,70
a
Fried potatoes ,,Chefin” € 7,20

North german speciality of the house, crusty fried with ghevkin"
Fried eggs as per vequest plus € 1,25 per egg

2, 4, 9, with egg c

Curry Sausage ,, Werdersee” € 11,90

with Pommes Frites & delicious homemade sauce by our chef’s recipe
2, 3, 5, 980

TJomato Mozzarella with balsamico & Baguette € 8,70

a, g
“Kuhhirten-Burger” with French fries € 16,80

Beef patty 180g, lettuce, Cheddar, gherkin" sweet & sour,
braised onions, tomato and Burger-Sauce*

* The Burger-Sauce is a whiskey-flavoured creation of our chefs,
it might also be ordered without alcohol.
2,59 a4

Grand salad plate € 12,80

‘With lettuce of the season, tomato, cucumber & capsicum,

baguette & hevbal butter

supplemented with egg plus € 1,25, with fried chicken strips plus € 3,50,
with baked cheese feta-style plus € 4,30

with grilled sivloin stripes plus 7,90
a, with egg c
please choose from joghurt~herbs-, honey~mustard- or balsamico dressing
ag, i GG LJ L

Welcome to our place ,,Der Kuhhirte"




&
y

Bremen ,, Food™ o

YaTe

,Farmer’s breakfast” € 10,50

Omelette from fresh eggs mixed with potatoes, bacon,
onions & boiled ham served with gherkin "
2,3,4,809,¢

Knyap ., Bremer Roland* € 17,50

Speciality created from minced pork, onions, lard & oat groats,
tasty flavoured and crusty fried, with gherRin"
& crusty fried potatoes from the pan.

3451 ]

Labskaus ,Xlaus Stortebeker € 18,00

Traditional seamen’s food mainly from mashed potatoes and corned beef,
topped with a fried egg, served with gherkin" and rollmops

and beetroot on separate plates.
1,24 6d

North german fried & marinated herring € 10,50

Cold herring sweet & sour marinated with fresh onion rings,

with crusty fried potatoes from the pan. additonal herring € 6,50
2,3, 4, d, 1

Matjes ,Hausfrauenart” € 15,50

3 Filets with a famous and delicious, homemade dip from gherkin”,

apple & onio;s with crusty fried potatoes from the pan.
2,7ac¢dg

. €«
, Ve gan .7(7’”:]9']9 with crusty fried with gherkin' (vegan) € 10,80

A meatless (vegan) version of the famous Bremen speciality
3af 1]

Dear guests,
in addition to this all season manual we provide seasonal specilities,
daily recommendations and special offers of the week or month.

Please ask our service team for details.
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, Wiener Schnitzel™ (Veal) € 25,60

Original Wiener Schnitzel, panfried, bread-crumb coated veal schnitzel

garnished with lemon & caper, served with french fries.
7, ac

S Kuhhirtenschnitzel XXL* € 24,80

Bread crumb coated, giant pork schnitzel (450 g)

with fried onions & mushrooms
a, c

,,Cordon Bleu* € 18,50

Bread crumb coated pork schnitzel, pan-fried
stuffed with Gouda cheese & slices of boiled ham*

34,8 a.c

LJagerschnitzel” € 17,50

Bread crumb coated pork schnitzel, pan-fried

served with freshly, homemade mushroom sauce.
ac g

,Hot Chili Schnitzel” € 17,60

Bread crumb coated pork schnitzel, pan-fried

served with freshly, homemade hot chili sauce
1,209 4c

sSchnitzel Holsteiner Art" € 16,50
Bread crumb coated pork schnitzel, pan-fried, topped with a fried egg

LSchnitzel Wiener Art” € 15,70

Bread crumb coated pork schnitzel, pan-fried, garnished with lemon slices
7 ac

All ,Schnitzel” are individually prepared and pan-fried, they will
be served with either french fries or crusty fried potatoes, or
homemade potato salad according to your liking.

Please make your choice.

All ,Schnitzel” (except XXL) are also available based on poultry
instead of pork.
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Difficult to catch, thus not permanently on sale.
Ask our service team for the daily offers.

Fried Filet of zander (pikeperch), € 19,50

with roses from Broccoli, parsley-potatoes & melted butter
76dg

Cod Fish TFilet (Miillerin style) € 19,80

served with boiled potatoes with melted butter,
parsley and white cucumber salad

7 a, d g
Filet of Salmon sein-fried € 22,50
with leaf-spinach, boiled potatoes & melted butter

7d g
Schollenfilet , Finkenwerder Art", € 19,50

Flounder-filet, pan-fried, with speck
served with liquid butter & boiled potatoes with typical salad
4,7,a,d,g

Panfried fish Tempura € 15,50

with potato-salad & homemade tartar sauce
2,7,a, ¢, d, g

We support the organisations which are fighting the problem of overfishing and
struggle for sustainable fishing resources management and therefore adjust our fish
offers to the saisonal and geneval availability of the various kinds of fish and
seafood. Endangered species will not be part of our manual. Our eels originate from
breeding farms. Our main manual shows an all-season offer of salmon, fried herring
& matjes. Depending on the seasonal availability, we also provide (imandes, plaices,
dover hake, trout, redfish, haddock, monkfish, sprats, zander, mussels, smelts, squids
& catfish, always in smaller quantities for the benefit of freshness. We may thus not
be able to meet your requests at all times hoping for your understanding.
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Chicken-fricassee € 12,50

Hot chicken stew with Basmati rice, chicken meat, peas, asparagus
mushrooms & meatballs* from pork. Typical north german dish

a9
Grilled chickenbreast-filet € 13,90

with peas, beans, carrots, cauliflower, broccoli, mushrooms
& potato-puree

g
Stripes of pork-filets € 14,00

with mushrooms on tagliatelle
ac g

Calf’s Liver ,Berlin Style” €18,70

with slices of apple & apple puree, onions & mashed potatoes
a.g

Rump Steak z220g € 25,60
Origin Argentina, with Barbecue sauce “Mississippi”
& fried onions, selectively with crusty fried potatoes
or potato wedges, or sweet potato fries or french fries.
Portion of mushrooms  plus € 3,60
1,24
Homemade beef roulade € 19,60

stuffed with fresh onions, bacon*** and gherkin",
served with apple flavoured ved cabbage & boiled potatoes.

1,2,4,7,]
L The Kuhhirten-Platter” € 23,30

Tender medallions of pork & turkey, served with assorted vegetables,
crusty fried potatoes & mushroom sauce with mushrooms
34

We offer a wide range of sweets & desserts, please check the next
page, our ice-cream manual and the weekly offers on our boards.

Please also ask our service team.
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Desserts & Cake
Homemade ,,Rote Griitze”
Delicious fruit-mixture from strawberries, cherries, raspberries,
blackberries and currants, prepared with sago and sugar,
cooked, cold served
with vanilla-sauce € 5,00
11, g
with a scoop of vanilla ice-cream & whipped cream € 7,50
g
natural and purely vegan € 4,60
Apple strudel € 6,50

Strudel stuffed with apples, gefiillt mit Apfel, raisins® & cinnamon

sugar with a scoop of vanilla ice-cream & vanilla sauce’
acg

Ving und Yang € 5,80
Black & White chocolate mousse

with friutdecoration & chocolate spots
Lacfg

Delicious selection of tray-bakery € 5,00
Varying selections i.e. Rhubard meringue,
blueberry pudding, Poppy-seed-crumble, apple-semolina pudding

a,c.g

Plus cream € 1,10

Dear guests,
please also ask your service attendant for icecream speciality manual
and the daily recommendations. Please ask your service attendant

Enjoy your stay with us.
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